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PARSLEY

is a good plant to use as a variety
with spinach and other potherbs.

INSECTS AND DISEASES: There are
no serious pests of this plant. If occa-
sionally some have leaf miners, they
should be thrown out, as there is no
control for them,

Oyster Plant

See Salsify

Parsley

DESCRIPTION: The parsley plant
(Pefroselinum hortense) is an Old
World herb that is grown in practi-
cally ever}- home'garden and is exten-
sively grown in market gardens. It
is a biennial that produces a bunch of
finely divided and curly leaves the
first year, highly valued for their

GUJILY PARSLEY

aromatic-flavoring properties. The
leaves have the characteristic of
neutralizing the pungent flavor of
onion, The second year the seedstalk
is sent up and produces a Eat head of
numerous small white flowers.

TYPES AND VARIETIES: There are a
number of types and varieties of
pwftey* The plain-leaved parsley is
not so common as tlie curled-leaf

(Petroselinum hortense, var. crisp-
urn'). The celery-leaved or Neapoli-
tan is not generally grown in the
United States. The fern-leaved vari-

ROOT PARSLEY (HAMBURG)

ety (filiunum] is occasionally grown,
while the Hamburg or turnip-rooted
parsley variety (radicosum} is grown
in market gardens near large cities.
The following varieties are listed by
seedsmen: Extra Curled Dwarf, Para-
mount, Plain Dark Green, and Ham-
burg, of which there are several se-
lections.

SOIL AND CLIMATIC REQUIREMENTS:
Parsley will grow in all parts of the
United States and under a wide
range of temperatures. In the tem-
perate regions, it is usually grown as
an annual and will produce several
crops. The early crop will require
about 90 days to mature while the
second crop will be ready 30 days
later. In the garden, the older leaves
are removed, as they are wanted and
new leaves continue to be formed.
In market gardens, the whole plant
is removed at one time, and the
plants will make a second crop and